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PULIMJKAkY  EZFOrr  OF  1963 


soott  of  food  vmuucu  or  v.  t.  soldxrs 

Fro*  1950  to  1954  sight  notional  surveys  of  soldiers'  food  prefer¬ 
ences  were  conducted.  Ratings  were  obtained  on  435  different  food  names, 
with  at  least  2,000  soldiers  expressing  their  degree  of  liking  or  dis¬ 
liking  for  each  food.  The  details  of  these  surveys  —  including  the 
pilot  studies,  selection  of  respondents  and  administration  of  question¬ 
naires,  quantification  of  ratings,  reliability  and  validity,  analyses 
of  preference  in  relation  to  food  class  and  to  respondents'  character¬ 
istics,  and  many  other  aspects  of  the  surveys  —  are  comprehensively 
described  by  Feryam,  at  al  r~ 

The  data  from  these  surveys  have  proved  to  be  valuable  as  guidelines 
in  the  planning  of  menus,  in  decisions  to  introduce  certain  new  foods, 
and  in  selecting  foods  to  be  developed  for  various  operational  rations. 
The  large  number  of  requests  for  the  survey  results  from  numerous  local, 
state,  and  federal  governmental  agencies;  food  manufacturers  and 
industrial  caterers;  universities  and  school  systems;  units  of  all 
the  Armed  Ibrces;  the  press;  and  from  many  other  types  of  organizations 
and  Individuals  reflect  the  interest  and  needs  for  the  systematic  body 
of  data  on  food  likes  and  dislikes. 

The  results  of  these  surveys,  besides  serving  directly  applicable 
goals,  have  constituted  a  major  part  of  the  core  knowledge  for  a  food 
acceptance  research  program.  Fbr  example,  some  of  the  problems  or  areas 

1.  Food  Preferences  of  Men  in  the  U.  S.  Armed  Forces,  Armed  Forces  Food 
and  Container  Institute,  Chicago,  1990. 
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of  Investigation  that  bar*  baaa  recognised  or  (iron  now  enphasis  as  a 
rosnlt  of  ths  survey  progran  haro  boon:  tho  inter -effects  of  foods  as 
contained  into  aoals ;  tho  of foot  on  proforonco  and  accoptanco  of  repeti¬ 
tive  serving  of  United  number  of  foods;  elaboration  of  tho  influence 
of  cultural  and  social  factors  on  foods  choices;  and  effect  of  unusual 
conditions  on  patterns  of  acceptance. 

Strong  evidence  was  obtained  that  average  food  preferences  renal nod 

2/ 

fairly  constant  over  a  period  of  several  years.-  Hence,  it  was  not  con¬ 
sidered  necessary  to  resurvay  frequently  since  the  gains  in  accuracy 
would  have  only  narglnal  value.  However,  over  the  past  eight  to  nine 
years  preferences  for  certain  foods  nay  have  changed  appreciably  because 
of  shifts  in  patterns  of  consuaption  and  because  new  processing  and 
distribution  nethods  have  increased  the  availability  and  iaproved  the 
quality  of  these  foods.  Further,  the  Master  Menu  now  includes  nany  new 
foods  which  have  never  been  previously  surveyed  and  consideration  is 
being  given  to  issue  sons  foods  on  which  preference  lnfornatlon  is 
currently  lacking. 

To  keep  this  lnfornatlon  current  and  as  couplets  as  possible  a  new 
survey  of  soldiers’  food  preferences  was  undertaken  in  cooperation  with 
the  Office  of  Personnel  Operations,  Depart sent  of  the  Amy.  This  report 
suanariaes  the  procedure  and  nethods  used  in  this  survey  and  the  basic 
preference  lnfornatlon  for  each  of  263  foods.  Future  reports  will 
present  sore  detailed  analyses  and  a  no re  comprehensive  discussion  of 
the  techniques  used,  changes  in  preferences  over  tine,  and  the  relation¬ 
ship  of  preferences  to  12  background  characteristics  of  the  respondents. 

2.  Ibid  pg.  50-53 
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Peryam  et  al  contained  details  on  previous  food  preference  surveys. 
Only  major  departures  in  the  Methods  f roe  those  used  before  will,  be  dis¬ 
cussed  here. 

Method 

food  Survey.  Many  of  the  food  naaes  were  submitted  by  the  Menu 
Planning  Division,  U.  S.  Any  Subsistence  Center.  Others  were  derived 
over  a  five-year  period  from  requests  by  food  technologists  and  scientists 
and  food  service  administrators  for  information  on  foods  not  previously 
surveyed  or  for  which  preferences  vers  likely  to  have  changed.  The 
remaining  food  names  were  randomly  selected  from  the  previous  survey, 
were  of  special  methodological  Interest,  or  were  believed  to  be  candidates 
in  future  developmental  work.  Table  1  shows  the  number  of  foods  accordlt« 
to  the  categories  surveyed  for  the  first  time,  resurveyed,  or  control 
foods.  (The  control  foods  were  five  foods  which  have  been  Included  In 
every  survey  as  a  check  on  the  consistency  of  results  from  survey  to 
survey). 

Questionnaire  Forms.  The  food  preference  questionnaires  were  supple¬ 
ments  to  those  used  in  Sample  Survey  74,  Department  of  the  Army,  conducted 
by  the  Office  of  Personnel  Operations  and  the  Adjutant  General's  Office 
during  February -March  1963.  Seven  four-page  food  preference  forme  were 
printed  as  Inserts  in  the  Sample  Survey  questionnaires.  Bach  form  con¬ 
tained  the  naaes  of  40  foods.  The  respondent  was  instructed:  "ibr  each 
food  in  the  following  list,  circle  the  one  phrase  that  best  tells  how 
much  you  like  or  dislike  it.  If  you  have  never  tried  a  food  anytime  in 
your  life,  circle  'not  tried1 ."  For  control  purposes,  some  foods  appeared 
in  more  than  one  form,  such  that  although  the  seven  forms  contained  a 
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total  of  380  food  naaes,  the  nuaber  of  different  foods  was  2&3\ 

Tbs  8apl*  Surrey  questionnaire,  coapleted  by  all  rsapondsnta 
regardless  of  tbs  food  preference  questionnaire  fora  they  were  given, 
contained  47  lteas  dealing  with  such  topics  as  the  nan's  nunber  and 
type  of  dependents,  bousing  transfers,  and  denographic  characteristics 
such  as  age,  education,  and  region  of  origin,  Interests  in  bowling,  etc. 

Saaple  Survey.  Amy  Regulation  (AS)  600-45  sets  forth  the  purpose, 
responsible  and  procedures  for  Saaple  Surveys.  Relevant  sections  of  this 
AS  are  Included  in  Appendix  I, 
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Scop*  of  Present  Etport 


The  Boot  ianedlately  useful  statistics  frosi  food  praforonca  surveys 
**■*  the  average  ratings.  In  order  to  sake  these  ratings  available  on 
*  tiaely  basis,  this  first  report  Is  devoted  alaost  solely  to  the  pre¬ 
sentation  of  these  basic  data. 

Succeeding  reports  will  cover  the  following  topics: 

1.  Reliability  of  survey  data,  including  coaparlsons  with  past 
surveys. 

2.  The  relationship  between  preference  for  each  food  and  each  of 
the  following  12  background  characteristics: 

legion  of  origin  (by  geographical  area) 

b.  Sis*  of  hoastown 

c.  Age 

d.  Iducatlon 

*.  Length  of  active  federal  service 

f.  Component  (OB,  KA,  NO,  etc.) 

«•  Grad* 

h.  General  technical  aptitude  (intelligence)  score 

I.  Marital  status 

J.  Separate  rations  allowance 

k.  Father's  highest  level  of  education 

l.  Live  In  barracks  vs.  other  place 


S 


kvsults 


The  food  names  are  tmafad  according  to  major  food-claaa .  For 
••ck  food,  the  average  represents  the  sub  of  ratings  divided  by  the 
number  of  respondents  who  gave  a  definite  rating  for  the  food.  Thee, 
the  responses  of  those  vho  indicated'  they  bed  not  tried  a  food  or  who 
omitted  a  food  are  not  included.  The  weights  assigned  to  the  hedonic 


scale  eatsgorlee  axe  as  follows: 

Like  btremely  -  9 

Like  Tery  Much  -  8 

Like  Moderately  -  7 

Like  Slightly  -  6 

■either  like  nor 
dislike  -  5 

Dislike  Slightly  -  4 

Dislike  Moderately  -  3 

Dislike  Tery  Much  -  2 

Dislike  Ihti—ely  -  1 


■election  of  auestlonmat  res .  A  questionnaire  was  eliminated  if: 

(a)  Mo  responses  were  given  to  10  or  mere  food  names, 

(b)  Only  one  or  two  different  rating  categories  were  used, 

(c)  Tea  or  more  consecutive  food  names  were  rated  the  same, 
and  a  total  of  three  different  rating  categories  were 
used, 

(d)  Special  patterns  of  response  were  evident,  e.g.,  a 
continuous  up-and-down  cycle. 

Of  the  19,684  questionnaires received,  357  (or  1.8%)  were  eliminated. 

Basic  preference  information.  Tables  2.1  through  2.11  present  the 
foods  surveyed,  the  number  of  soldiers  rating  each  food,  the  mean  rating, 

and  the  percent  of  soldiers  indicating  they  had  never  tried  that  food. 
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Appendix  I 

Outline  of  Army  Regulation  (AR)  600-45 

1.  General.  The  Sample  Survey  of  Military  Personnel  is  a  periodic 
survey  required  by  Headquarters,  Department  of  the  Army.  Xt  is  based  on 
a  method  of  random  selection  which  enables  prediction  of  characteristics 
of  the  entire  military  population  by  means  of  a  relatively  small  sample. 

2.  Purpose.  To  provide  Information  to  assist  the  Headquarters, 
Department  of  the  Any  agencies  in  planning  budget  requirements,  establish¬ 
ing  personnel  policies,  supporting  proposed  legislation,  answering  in¬ 
quiries  from  Congress  and  Government  agencies,  and  determining  attitudes, 
opinions,  and  characteristics  of  Army  personnel. 

3.  Responsibility . 

a.  The  Chief,  Office  of  Personnel  Operations,  is  responsible 
for  monitoring  the  over-all  survey  for  developing  procedures  for  gather¬ 
ing  data,  and  for  processing,  analysing,  and  publishing  the  survey  results. 
(Here  the  responsibility  for  the  last  three  steps,  and  partial  responsi¬ 
bility  for  the  second  step  has  been  assumed  by  the  Armed  forces  food  and 
Container  Institute  upon  agreeswnt  with  the  Office  of  Personnel  Operations) . 

b.  Major  commanders  are  responsible  for  the  operation  of  the 
survey  in  the  field  and  for  the  return  of  survey  data  to  the  Adjutant 
General . 

(1)  Adjutants  general  and  adjutants  at  all  echelons  are 
responsible  to  their  commanders  for  staff  and  technical  supervision  of 
unit  personnel  sections  which  a<hsinister  the  survey  at  the  unit  level 
and  for  establishing  adequate  controls  to  Insure  that  prompt  distribution 
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of  the  quest ionnaires  is  Bade  to  the  unit  personnel  officers. 

(2)  Unit  personnel  officers  ere  responsible  for  process¬ 
ing  the  survey  at  the  unit  level  to  include  completing  the  items  answered 
fro a  personnel  records,  administering  the  questionnaires  to  respondents, 
reviewing  the  questionnaires  for  accuracy  and  completeness,  reporting 
the  reason  if  a  respondent  is  not  available,  and  transmitting  the  com¬ 
pleted  questionnaires  to  the  Data  Processing  Unit  by  the  due  date  of 
the  survey. 

c.  Data  processing  unit  commanders  are  responsible  for  pre¬ 
paring  a  master  control  roster  of  personnel  to  be  Included  in  the  survey 
for  each  organization  serviced,  for  auditing  completed  questionnaire  forms, 
for  preparing  punched  cards  from  the  questionnaire  forms  and  for  pre¬ 
paring  punched  cards  for  non-availables. 

4.  Personnel  surveyed.  As  applied  to  the  present  survey,  all 
enlisted  men  stationed  within  the  Zone  of  the  Interior  are  eligible  for 
survey  except:  transient  personnel  assigned  to  reception  stations, 
oversea  replacement  stations,  transfer  stations,  and  personnel  actually 
en route  to  and  from  oversea  command;  patients  assigned  to  medical  hold¬ 
ing  detachments;  Army  national  Guard  and  United  States  Army  Beserve 
personnel  on  active  duty  for  training;  personnel  in  confinement. 

5.  Selection  of  Respondents.  Respondents  are  selected  for  the 
survey  by  the  last  two  digits  of  the  Army  service  number .  Numbers  are 
selected  to  sample  approximately  five  percent  of  the  enlisted  mem..  In 
the  present  survey  the  digits  selected  were  09,  29,  49,  69,  and  89.  All 
men  in  grades  K-l  and  B-2  with  service  numbers  ending  in  03  were  also 
chosen,  since  a  disproportionate  number  of  men  in  these  two  grades  are 
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not  available  for  tasting  largely  because  of  the  high  leave  rate  and 
nuaber  at  reception  and  replacement  stations. 

6.  Distribution  of  floras.  Questionnaires  are  distributed  by  the 
Adjutant  general  to  each  of  the  eight  Data  Processing  Units  (DPD's)  In 
tbs  Continental  United  States.  The  DPU's,  in  turn,  forward  the  ques¬ 
tionnaires  ,  together  with  a  list  of  naaes  and  service  uuabers  of  the 
personnel  to  be  surveyed,  to  each  organisation. 

7.  .  Administration  at  unit  level.  Personnel  officers  screen  all 
personnel  records  to  identify  all  eligible  Individual  (by  last  two 
digits  of  service  nuaber)  wbo  aay  not  appear  on  DPO  rosters. 

Each  questionnaire  contains  sons  ltaas  (in  this  case  10  itsas) 
which  are  completed  by  tbs  personnel  clerk  from  appropriate  records. 

These  itsas  deal  with  such  natters  as  coaponent  (EA,  BE,  NO,  OB,  etc.), 
length  of  active  federal  allitary  service  completed,  present  grade,  etc. 
The  respondent  then  cosq>letes  the  remainder  of  the  questionnaire  under 
supervision  of  an  officer,  normally  the  unit  personnel  officer  or  the 
adjutant.  Typically,  administration  is  in  groups  rather  than  by 
individual  and  one  assistant'  supervisor  or  instructor  is  provided  for 
each  group  of  10-15  respondents. 

If  a  respondent  is  not  available,  his  service  nuaber  and  grade  are 
entered  on  tbs  first  page,  and  the  reason  for  non-availability  indicated. 
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Table  2.1 


Accessory  Foods  -  8n—gy  of  References 


Foods 

Iwfeer  of 

Mean 

%  answering 

Respondents 

Rating 

"Hot  Tried" 

A.  C0HDDE1TTS  AID  RELISHES  -  SHEET 

Maraschino  Cherries 

2825 

6.44 

9.3 

Mixed.  Sweet  Pickles 

2815 

6.24 

1.1 

Raisins 

2815 

6.44 

0.8 

B.  CCHDDOTS  AID  RELISHES  -  OTHER 

Pickled.  Beets  (cold) 

2673 

5-53 

5.5 

Grated  Paraesan  Cheese 

2833 

5.74 

10.1 

Mushroosu 

2710 

6.14 

11.1 

Olives  (green,  unpltted) 

2825 

5.58 

2.8 

Olives  (stuffed  with  plaento) 

2750 

6.02 

7.3 

Glazed  Onions 

2710 

5.37 

10.5 

Sliced  Rav  Onions 

2673 

5.97 

1-3 

Sueet  Green  Rippers 

2815 

5.74 

8.3 

Kosher  Dill  Pickle  (with  garlic) 

2833 

6.22 

6.2 

Assorted  Crisp  Relishes 

2750 

6.44 

7.5 

Relish  tray 

2833 

6.30 

5-3 

C.  HOT  COEDDffiS  AID  SAUCES 

Mustard 

2673 

6.05 

0.9 

Worcestershire  Sauce 

2721 

6.30 

10.7 

Hot  Sauce 

2750 

6.05 

2.7 

U.  BAUUE9,  UHAV1ES,  AM)  TOFFUSKS 

Dessert  Topping  (whipped  type) 

2833 

7-00 

0.8 

Gib  let  Gravy 

2710 

6.84 

4.2 

Honey 

2825 

6.49 

2.2 

Maple  Syrup 

5383 

6.74 

0.9 

Sour  Creaa 

2721 

4.60 

12.6 

Whipped  Creaa 

2673 

7.24 

0.5 

E.  SPREADS 

1.  Fruit-Type 

Cherry  Jaa 

2815 

6.83 

3-9 

Peach  Jaa 

2825 

6.55 

2.8 

Pineapple  Jaa 

2750 

6.28 

5-7 
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Table  2.1  (Continued) 


foods 

Number  of 
Respondents 

Mean 

Rating 

%  answering 

"Mot  Tried" 

Raspberry  Jaa 

2721 

7.00 

0.8 

Strawberry  Jam 

2710 

7.01 

0.4 

Jan 

2833 

6.81 

0.2 

Apple  Jelly 

2833 

6.63 

1.4 

Blackberry  Jelly 

2815 

6.96 

1.1 

Currant  Jelly 

2825 

6.15 

9.9 

Crape  Jelly 

2750 

7110 

o:s 

Strawberry  Jelly 

2721 

7:33 

111 

Jelly 

2673 

6.83 

0.1 

Orange  Marmalade 

2815 

6.21 

10.5 

Other 

Butter 

2710 

7.47 

0.0 

Creaa  Cheese 

2750 

5.53 

4.2 

Honey 

2825 

6.49 

2.2 

Margarine  (Oleomargarine) 

2721 

6.16 

2.2 

13 


Sable  2.2 


Beverages  -  Stannary  of  Preferences 


Poods 


k.  FRUITS  OR  FRUIT  FIAYCRKD 

/ 

Cherry  Drink  (aoncarbonated) 
Grape  Drink  (nonearbonated) 
Lenon  Drink  (noncart  onsted) 

Line  Drink  (nonearbonated) 
Orange  Drink  (nonearbonated) 
Grape  Juice 

Canned  Orange  Juice 
Frozen  Orange  Jalce 
Instant  Orange  Jbiee 

Uennilf 
Fruit  Punch 
Grape  Punch 

B.  OTHERS 

Butte  milk 

lot  Chocolate  (self -prepared) 
Hot  Chocolate  (fro*  dispenser) 

Iced  Coffee 
Instant  Coffee 
Coffee 

Ye  ge table  Juice 
Fresh  Milk 
lot  Sea 


Mter  of 

Mean 

f  answering 

Respondents 

Ratings 

"lot  fried" 

2825 

6.0k 

10.3 

2750 

6.91 

1.6 

2815 

6.89 

2.1 

2710 

6.15 

k.9 

2673 

7.32 

0.9 

2721 

7.39 

O.k 

2750 

7-kl 

0.3 

2721 

7.73 

0.3 

2833 

6.8k 

0.8 

2815 

6.90 

3.5 

2673 

7.13 

1.9 

2815 

7.0k 

1.5 

2721 

k.85 

3.8 

2673 

6.88 

1.5 

2750 

6.90 

3.8 

5k71 

k.oo 

12.9 

2825 

k.79 

2.5 

2710 

7.11 

0.6 

2750 

6.58 

k.9 

2833 

8.36 

0.1 

2833 

6.05 

1.1 

14 


Mil  2.3 


lr— do  -  Bmmuy  of  Prcfaroacas 

Poods  *a*or  of  Mw>  f  aamrlai 


Bospoadsati 

1  Batlag 

"Bet  frt 

k.  mam  (ra*  nui  moms) 

Kals  la  Broad 

2825 

6Al 

0.5 

Qolek  Coffoa  Cafe* 

2710 

6.71 

5-7 

Jolly  Hoa*aats 

2815 

7-33 

3.1 

b.  om  hubb  am  ottcnaM 

•aril*  Proask  Broad 

2833 

6.52 

8.3 

Proaek  Broad 

27ZL 

7.53 

2.1 

«M1«  Moat  Broad 

2833 

6.25 

0.7 

■ot -Cross  Boas 

2825 

7.69 

3.0 

Baltlao  Crackors 

2710 

7.<* 

0.6 

Bag!  loll  Naff  las 

2673 

7.1fl 

lV.6 

is 


Mil  Z.k 


Cereals  -  flaaeary  of  Prefexeaees 


roods 

■steer  of 

■mis 

*  aasesrlag 

tespeadsets 

Batlags 

"1st  fried" 

con 

Assort ad  Dry  Cerssl 

2633 

6.96 

0.7 

Cora  Hates 

2615 

6.96 

0.2 

■Of 

lot  Whole  Wheat  Cereal 

2721 

6.kk 

3.2 

Os-basal 

2750 

6.02 

1.2 

Crease?  tteat 

2710 

5.80 

2.3 

16 


Kbit  2.k 


Cereals  -  Seearx  of  Prefers  sees 


foots 

Bsriter  ef 

Be  sy— tent s 

Bettses 

i  aasaerlac 

"Bet  tried" 

coxa 

Asseortet  Dry  Cereal 

2633 

6.96 

0.7 

Cora  flakes 

2615 

6.96 

0.2 

DOS 

lot  Dhole  Wheat  Cereal 

2721 

6  M 

3.2 

fie  t  nil 

2750 

6.02 

1.2 

Creaa  of  Wheat 

2710 

9.00 

2.3 

16 


Table  2.5 


Dssssrte  -  fltassary  of  fkefersaess 


Foods 


A.  CASKS 

Applesauce  Coks 
Ckocslate  Oaks 
Btril't  Food  Coks 

■arbls  Coks 

Beach  Ups  Ids -Don  Coks 

Bospharry  Shortcake 

Spies  Coks 
ftlapextraod 

».  COQKZB 

Battsrscoteh  Iookeat  Cooklts 
Bronlss  (fadps  cookies) 
Choeolots  Cooklss 

Coeaant  Drop  Cooklss 
Koislo  Cooklss 
flapr  Cooklss 

Orohaa  Croeksrs 

C.  CCHBUBS  JUB  PUS 
1.  Frolt 

Apple  Iron  Batty  {apples, 
krood  A  spices,  koksd) 
Apricot  Cottier 
Beach  Cobbler 

Appls  Pis 
Apricot  Pis 
Blackberry  Pis 

Blaeberry  Pis 

Mloeeaeot  PI* 

Peach  pis 

Bkabaxb  Pis 

BMbaxto  A  Strawberry  Pis 


Batter  of 

Uses 

it  oosserlag 

BsspsaAsats 

Bat lap 

"Bet  trlsd" 

2633 

6.76 

7.1 

2750 

7.V3 

0.1 

2633 

7.28 

1.1 

2625 

7.03 

k.6 

2710 

7-39 

3.8 

2721 

7-k7 

3-8 

2750 

6.72 

3.6 

2673 

6.91 

2.5 

2815 

6.77 

11.3 

2673 

7.27 

0.6 

2625 

6.96 

0.8 

2673 

6.82 

k.5 

2710 

6.73 

1.6 

2673 

6.72 

1.7 

2615 

6.6k 

2.1 

2825 

6.88 

10.1 

2673 

6.k7 

18.8 

2750 

iM 

10.5 

2750 

7.85 

0.1 

2815 

6.13 

10.2 

2833 

7.22 

1.3 

2673 

7.13 

1.7 

2710 

6.08 

5.2 

2825 

7.19 

0.6 

2833 

5.30 

18.3 

2815 

6.V6 

lk.9 

17 


Kbit  2.5  (Coat In— ft) 


Foods 

later  of 

Mean 

f  •anwtr  lag 

Baspondanfea 

Bating 

■Mot  Triad" 

2.  Crow  or  Bering— 

Coe— it  Clean  Flo 

2025 

7.28 

1-5 

Pineapple  Crow  Pie 

2710 

7.00 

5-b 

Cheeolete  Merlng—  Pi* 

2033 

7.13 

3.8 

Leaon  Merlng—  Pi* 

2721 

7.59 

0.7 

D.  ICS  CHUMS 

lee  Creaa 

2750 

7.70 

0.1 

Chocolate  lee  Creaa 

2721 

7-33 

0.2 

x.  asumm 

Cherry  Gelatin 

2710 

6.35 

U.7 

Leaon  Gelatin 

20OL5 

6.26 

11*3 

Line  Gelatin 

2825 

5.73 

11.9 

Orange  Gelatin 

2750 

6.31 

8.b 

Baepberry  Gelatin 

2721 

6.62 

11. b 

Baspberry  Gelatin  with  Bananas 

2815 

6.61 

15.3 

8trawberry  Gelatin 

2833 

6.61 

5-9 

Baspberry  Jello 

2710 

6.50 

2.0 

F.  HHDHQB 

Bread  Folding 

826b 

6.V3 

5*b 

Cottage  Podding  (cake  podding) 

2815 

5.96 

lb.i 

Tapioca  Podding 

2721 

6.86 

8.3 

18 


fttls  2.6 


Xnlt*  -  9mm 

iry  «f  FrsfSraaeas 

teods 

Bariter  of 

tea. 

f  aasaarteg 

Basysalaate 

Batlag 

"tet  *ri*4" 

a.  mn 

AworM  Frash  Itilt 

2flDL5 

8.03 

0.2 

AtmUm 

2721 

5.5* 

26.% 

Inrau 

2750 

7.59 

0.1 

Cutaigq 

2633 

7.36 

2.8 

Bates 

2625 

5.52 

5.% 

■setarlass 

2710 

6.31 

31.0 

Oru«ii 

2721 

7.53 

0.1 

tears  (frash) 

2673 

7.67 

0.3 

teteratloo 

2673 

7.5* 

0.9 

i.  cubd  at  mm 

Caaal  Cterrlas 

2633 

6.52 

1.1 

Orap* fruit  (eaaasA  saetlaas) 

2015 

6.*9 

1.7 

teactes  (eaapaA) 

2625 

7.55 

0.5 

Mart 

2710 

5.36 

17.6 

1* 


2.7 


Mila  Blah**  -  Smujt  of  Preferences 


foods 


Bating  Tfat**rl*d" 


A.  BOOS  AM)  GMEUHS 


Tried  Xgg* 

Poached  Xggs  on  lout 
Scrambled  Sggs 

Shirred  l|p  (bated  la  auffla  peas) 
Xggs  to  Order 
las  Outlet 


Auer lean  Cheese 

Blve<rTeined  Cheese  (Boqgeefart  or 
Bleu) 

Cottage  Cheese 
C.  mm.  t.tctt  mra 
Pisza 

Waffles  with  Syrup 


d.  mua 

1.  Beef 
Coraed  Beef 

Creased  Dried  Chipped  Beef  on  Toast 
Creased  Ground  Beef  oa  feast 

Boast  Beef 

Bot  Beast  Beef  Sudvlch  with  flrary 
Paa-Trled  Beefsteak 

Spiced  Braised  Beef  Cubes 
Beef  fricassee  (beef  cubes  and 
regitables) 

Spanish  Pot  Boast  (vlth  toss  toe  a) 
grilled  Steak 

2.  Bass 


Bated  Fresh  Baa 
Bes  Sal 

Barbecued  Baa  Steaks 


2673 

7>3 

0.2 

2833 

6.20 

8.0 

2673 

7.02 

0.3 

2825 

5.1*2 

0-7 

20OL5 

7.82 

0.5 

2721 

7.21 

5.7 

2721 

7.07 

0.6 

2815 

5.07 

31.9 

2710 

5.80 

1.6 

2833 

7.17 

3.5 

2710 

7.10 

1.5 

2815 

6.K6 

1.0 

2750 

6.18 

6.6 

2833 

5.88 

3-7 

2673 

7.79 

0.1 

2673 

7.76 

1.1 

2673 

7.72 

3.1 

2825 

6.b3 

1V.5 

2825 

6.02 

6.1 

2625 

6.77 

1^.0 

2750 

8.30 

0.1 

2825 

7.1»2 

0.2 

2833 

6.85 

k.2 

2673 

7.52 

6.5 

20 


Stitt*  2.7 


Mala  Slab*  a  -  Sonar?  of  Preference a 


Tooda 


Triad  Bgga 

Poached  Bgga  on  Total 
Seraatoled  Bgga 

Shlrrod  Bgga  (baked  la  oaffla  paaa) 
las*  to  Order 
Xm  On  let 


Aaericaa  Cbeeao 

Blue -rTe load  Cheoat  (loqaefort  or 
Bleu) 

Cottage  Ckeeaa 

c.  emu.  i.ict  »n  mm 

Plsxa 

Waffle  a  with  8y-rup 


SteMer  tf 

■tea 

i  •■■••rlag 

Beepomnd. 

Bat lag 

"Bet  triad” 

2673 

7A3 

0.2 

2833 

6.20 

8.0 

2673 

7.02 

0.3 

2025 

5.te 

0.7 

2015 

7-82 

0.5 

2721 

7.21 

5-7 

2721 

7.07 

0.6 

2815 

5.07 

31.9 

2710 

5.80 

1.6 

2833 

7.17 

3.5 

2710 

7.10 

1.5 

D.  MEATS 


1.  Beef 

Corned  Beef 

Cratoed  Dried  Cblpped  Beef  on  Toaat 
Craaaad  Orooad  Beef  oa  Toaat 

Roaat  Beef 

Hot  Hoaat  Beef  Sandwich  with  Orary 
Paa-Frled  Baofcteak 

Spiced  Bralaod  Beef  Cube  a 
Beef  Trlcaaaee  (beef  etibea  and 
nest  tablet) 

Spaalab  Pot  Boaet  (wltb  toaateea) 
Grilled  Steak 


Baked  Treab  Baa 
Xaa  Salad 

Barbecued  lea  Steake 


200.5 

6M 

1.0 

2750 

6.1 8 

6.6 

2833 

5.88 

3.7 

2673 

7*79 

0.1 

2673 

7.76 

1.1 

2673 

7.72 

3.1 

2025 

6.b3 

1V.5 

2825 

6.02 

6.1 

2825 

6.77 

lV.O 

2750 

8.30 

0.1 

2825 

7  M 

0.2 

2833 

6.85 

fc.2 

2673 

7.52 

6.5 

20 


T 


Table  2.7  (< 


3.  Other  Phrk 


let  lag  "hot  Tried" 


latte 

2633 

7.62 

0.1 

Baltocaed  Park  Chapa 

2750 

7.56 

1.2 

least  Park 

2710 

7*37 

0.3 

k.  la* 

laah  Pat  Pie 

2750 

5.06 

2k.0 

least  larib 

2710 

6.35 

8.6 

5.  Teal 

Prsadat  Teal  Catlet 

2815 

7.75 

2.7 

Teal  Fricassee  (real  nbai  aad 

2710 

6.28 

8.9 

vegetables) 

Teal  Leaf  with  feavjr 

2633 

6.89 

2.1 

Teal  Pet  Pie 

2710 

6.25 

12.5 

Teal  Steak 

2710 

7.8k 

0.7 

6.  liver 

lahed  Liver 

2721 

k.87 

k.7 

7.  Ibat  Ceablaatleas 

Chill  Cea  Caras 

2629 

6.79 

3.1 

Chop  fleer 

2615 

5.88 

7.9 

Cher  Nela 

2815 

'  5.95 

U.5 

8.  Cold  Cate  aad  Sassages 

Carve let  (seaeer  sausage) 

2825 

6.3k 

2.3 

2750 

6.33 

22.0 

Leaeheoa  Leaf  (Laaeheea  that) 

2833 

6.k7 

0.7 

Liver  flausagt 

2625 

5.12 

9.7 

9*  Fraakferfeers 

drilled  Fraakfvrters 

2673 

6.50 

0.7 

21 


Table  2.7  (Coatlnaed) 


Foods 

Burtaer  of 
Bespoadeats 

Mean 

Bating 

Ground  Meats 

Staff od  Arena  Peppers  with 

2815 

6.13 

11.9 

Irsaa  Onery 

Or  Iliad  ■— burger  Sandwich 

2710 

7*52 

0* 

Spaghetti  sad  Meatballs 

19327 

7*7 

0.2 

Salisbury  Staak 

2825 

7.29 

3.8 

Foal 

Barbecued  Chicken 

2750 

7.50 

0.3 

Country-Style  Chicken  (southern 

2673 

7.80 

0.2 

fried) 

Stewed  Chicken 

2721 

6*8 

1.2 

Chicken  Fricassee  (la  vhlte  sauce 

2833 

6.1k 

9.7 

with  rice) 

Chicken  a  la  Hag  on  Toast 

2815 

6.56 

8.3 

Turkey  Pot  Pie 

27a 

7.20 

3.2 

Fish 

Pan-Fried  Fish 

2721 

6*8 

0.9 

Fish  Sfaares  (breaded) 

2721 

6.0k 

5.5 

Fried  Oysters 

2750 

5.99 

8.8 

flalaoe  Cakes 

2710 

6.20 

6.6 

Salaon  Loaf 

2750 

5.97 

10.7 

Deep  Fat-Fried  8eallop* 

2833 

6.07 

5.9 

Seafood  Platter  (scallops,  oysters, 

2815 

6.W 

k.2 

and  fish) 

Boiled  Shrlap 

2721 

6.36 

17* 

French-Fried  Shrlap 

2673 

7.09 

2.7 

Baked  Tuna  and  Boodles 

2721 

6.03 

5.6 

Tuaa  a  la  King 

2750 

5.93 

10.7 

32 


Sable  2.8 


of  Preferences 


Potatoes  and  Starches  -  Sensory 


Pools 

luaber  of 

Mean 

$  answering 

Bespeadents 

Bating 

"lot  Pried" 

A.  FOSftSGBS 

Baked  White  Potatoes 

2673 

6.77 

O.b 

Potatoes  Pried  with  Onions 

2750 

6.90 

1.1 

Franconia  Potatoes  (helled. 

2710 

6.57 

3.9 

quartered,  sad  baked) 

Ioroanaiso  Potatoes  (cubed,  baked. 

2825 

6.22 

Q.k 

with  fried  onloas) 

O'Brien  Potatoes  (cabed,  fried  with 

2721 

6.37 

13.V 

pleeatos,  and  peppers) 

We  eked  Potatoes 

2673 

7.52 

0.1 

Candled  Snoot  Potatoes 

2721 

6.59 

1.7 

B.  KICB 

Pried  Blee 

2825 

5.61 

7.2 

Stoned  Klee 

2833 

5.85 

0.9 

C.  SUB  SEABCB8 

Baked  Boons  with  Molasses 

2710 

5.71 

12.3 

Baked  Mnesroal  aid  Cheese 

2815 

7.16 

l.V 

Spaghetti  with  Meat  Sense 

2750 

7.31 

O.h 

23 


Sable  2.9 


8»l»d»  -  Snaatry  •*  Fttfmaeu 

foods 

linger  of 

Mena 

%m never 

Bs  spends  at  s 

Bating 

"Mot  Trii 

a.  nuxx 

Apple  aad  grapefruit  Salad 

2673 

6.26 

8.0 

Banana,  Orange  aad  grapefruit 

2ftL5 

6.76 

*.2 

Salad 

Individual  fruit  Salad 

2825 

7.02 

0.7 

Orange  and  grapefruit  Salad 

2025 

6.09 

h.l 

Slieed  Orange  aad  Cocoawt  Salad 

2750 

5.76 

7.6 

Bear  Gelatin  Salad  oa  Lrttuea 

2750 

6.3* 

8.9 

B.  TOCPBII 

Cabbage  Slav 

275© 

6.*3 

2.5 

lot  Oitbafi  Slav 

2710 

5.12 

15.5 

Cauliflower  Vegetable  Salad 

2721 

*.87 

25.9 

Lettuee  Wedges 

2710 

6.81 

*.l 

Marlaated  Oreea  Beams  aad  Oalea 

2833 

5.20 

13.3 

Tossed  green  Salad 

2673 

7-17 

2.5 

Toaeed  Vegetable  Salad 

2721 

7.39 

2.* 

C.  CCMHATIOS 

Cabbage  aad  Cottage  Cheeee  Salad 

2825 

*.96 

7.9 

Cabbage,  Apple  A  Pineapple  Salad 

2710 

6.02 

6.3 

Cabbage,  Apple  A  Balsln  Salad 

2721 

5.65 

8.6 

Orated  Carrot  aad  Piaeapple  Salad 

2833 

5.32 

7.5 

Garden  Cottage  Cheese  Salad  (vlth 

2673 

5. *5 

12.9 

celery,  cueuriMr,  oalea,  pepper 
aad  radish) 

Cottage  Cheese,  Onion  A  Plaento 

2673 

5.39 

11.2 

Salad  on  Lettuee 

Bgg  aad  Cuetufeer  Salad 

2815 

5.66 

26.9 

Macaroal  Club  Salad  (vlth  carrots. 

2833 

5.68 

20.5 

celery  aad  ess*) 

Sliced  Piaeapple  aad  grated  Cheese 

2721 

6.20 

5.9 

Piaeapple  ling  vlth  Orated  Aaerlcan 

2625 

5.97 

5.0 

Cheese  on  Lettuce 

Waldorf  Salad  (apples,  celery  A  nuts) 

2750 

6.33 

8.2 

24 


ttU*  2.10 


Soups  -  tannery  of  Preferences 


foods 

Bobber  of 
■sspoaieots 

Bating 

£  aasserlag 

"lot  Tried" 

loan  Soup 

2710 

6.56 

1.3 

Boof  Barley  Soup 

2750 

$.66 

15.4 

Beef  Boodl  e  Soap 

2025 

6.07 

0.9 

Beef  Xlee  Soap 

202$ 

5.92 

5.1 

Cbleben  Bice  Soap 

2073 

6.27 

3.8 

Clan  ttcwter 

2033 

$.06 

1 6.6 

Creole  Soup  (toaeteen 

i,  spaghetti. 

202$ 

5.79 

12.1 

peppers,  onions i 

Creea  of  Celery  Sou 
Bkleherbeeker  Soap  (1 

2750 

5.42 

12.4 

earns  and 

2015 

5.92 

25.1 

npttklsa) 

ltieestrooe  Soup  (Does 

»,  potatoes. 

2033 

6.29 

0.6 

earreta,  eolery) 

Oyster  8oqp 

2721 

$.06 

12.2 

Split  Pto  8«q 

2073 

5.5V 

3.6 

Pepper-Pot  Soup  (green  pepper) 

2710 

5.22 

23.5 

Teaate  Beulllea  Soap 

2721 

5.9* 

12.4 

Turkey  Kloe  Soap 

201$ 

6.51 

6.4 

Tenato-Pege table  Seep  vltb  Boodles 

201$ 

6.76 

3.2 

as 


Table  2.11 


Vegetables  -  Sanaa rj  of  Preferences 


Poods 


A.  FLCWBS,  JBDIW  AM  MBS 

Buttered  (fresh)  Qreen  Boons 
Lias  Boons  Boiled  with  Isa  looks 
Buttered  Broccoli 

Creaaed  Corn 
French-Tried  Eggplant 
Buttered  Oreen  Boss 

Fried  Soansr  Sgnash 
gueeotssh  (lias  boons  sad  whole 
kernel  con) 

Fresh  Sliced  Toast oes 

French-Tried  Tcaatoes 
Scalloped  Toastoes  (baked  with 
sugar,  salt,  pepper,  onions) 


BibSist  of 

■sea  ^  ensnaring 

Bespendents 

Bating  "Bet  Tried" 

2615 

7.13 

1.0 

2633 

6.11 

5.8 

2721 

5.58 

12.2 

2750 

7.18 

0.* 

2721 

5.65 

2A.9 

2633 

6.76 

0.2 

2750 

5.03 

1*.9 

2625 

5.82 

3.9 

5*88 

7.81 

0.8 

2673 

5.75 

3*-7 

2025 

5.*3 

16.* 

B.  IBAVB8  AM 


Sweet-Sour  Cabbage  (sugar  A  wlneger) 

2710 

*.87 

21.6 

Spinach  with  Cheese  Sauce 

2015 

*.55 

21*7 

BOOTS  AM  BULK 

Harvard  Beets  (thickened  vinegar 

Buttered  Carrots 

2673 

5.33 

ll.* 

2825 

5.75 

2.7 

French-Fried  Onions 

2710 

6.5* 

3-7 

Buttered  Turnips 

19327 

5.00 

12.* 

I 


Table  2.11 

▼••rubles  -  flsurr  at  IWftwm 


roods 


A.  FLOWS,  vsmn  MM  WBS 

Battered  (fresh)  Orem  1— • 
Lit  Bum  Boiled  with  It  leeks 
Battered  Broccoli 

Creetd  Cera 
French-Fried  Sggplaat 
Buttered  Oreea  Pres 

Fried - flisesh 

Sneeotash  (lit  bets  sad  shale 
kernel  earn) 

Fresh  Sliced  Tottoes 

French-Fried  Tottoes 
Scalloped  Tottoes  (bated  with 
sster,  salt,  pepper,  oalous) 


b.  ium  xm 


Seeet-Saur  Cabbage  (s*| 

pur  A  Tltsar) 

2710 

*.87 

21.6 

Spinach  with  Cheese  St 

ce 

2615 

*.55 

21*7 

C.  BOOTS  AMD  BIBBS 

ferrard  Beets  (thickens 

Buttered  Carrots 

d  Tltflar 

2673 

5.33 

11.* 

2825 

5.75 

2.7 

French-Fried  Onions 

2710 

6.5* 

3.7 

Buttered  Turnips 

1932T 

5.00 

12.* 

BsspoadesU  feting  Ttot*T*ied" 


2815 

7.13 

1.0 

5.8 

2833 

6.11 

2721 

5.58 

12.2 

2750 

7.18 

5.65 

0.* 

2721 

2*.9 

2833 

6.78 

0.2: 

2750 

5.03 

1*.9 

2825 

5.82 

3.9 

5*88 

7.81 

0.8 

2673 

5.75 

3*.T 

2825 

5« *3 

16.* 
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